
 
 
 
 
 

BANH XEO  
 
MISE EN PLACE  
 

• Soak your rice and mung beans for at least 4 hours, or preferably 
overnight.  

• Wash your herbs and pick the leaves.  
 
 
 
BANH XEO (makes 6 or more banh xeo)  
Recipe by KATHRYN JOEL 
 
1/2 cup jasmine rice, soaked in water for 4 hours, or overnight 
1/2 cup mung beans, soaked in water for 4 hours, or overnight 
1 cup water 
1/4 tsp ground turmeric (we use Herbologie turmeric available at herbologie.ca) 
2 green onions, thinly sliced 
1/4 cup coconut milk (we use Aroy D) 
4 slices pork belly (sliced like bacon), sliced into pieces across the width  
6 medium to large shrimp, peeled and halved lengthways (we use Argentinian Wild 
Shrimp) 
1 bag bean sprouts 
6 sheets rice paper, 22 cm 
2 cups mixed Vietnamese herbs (mint, Vietnamese mint, cilantro, thai basil, perilla or 
buy a pack of mixed Vietnamese herbs) 
Nuoc Mam Cham dipping sauce (recipe follows) 
Unscented or peanut oil 
salt and pepper 
 
• Drain and rinse the rice, retaining the soaking water, then combine the drained 

rice and 1/2 cup of the soaking water in your blender, and blend until smooth. 
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• Drain and rinse the mung beans then combine with the remaining 1/2 cup of rice 
soaking water in your blender, then blend until smooth.   

• Combine the rice and the mung bean purées, then whisk to combine adding the 
turmeric, green onions and coconut milk.  Adjust with more water if necessary – 
the consistency should be fairly thin, similar to a typical crêpe batter. 

• Season to taste with salt and set aside for 15 minutes. 
• Season the pork with salt and pepper and season the shrimp with fish sauce. 
• In a 6” non-stick pan, heat 1 tbsp oil over a high heat. 
• Place 3 or 4 pieces of pork in the pan, turning to cook, for about 3 minutes until 

golden on both sides. Arrange them on one side of the pan. 
• Ladle in about 1/4 cup batter, or enough to cover the base of the pan forming a 

thin layer, tilting the pan to distribute evenly and cook for a minute or so before 
adding two shrimp halves on the other side of the pan from the pork. 

• Reduce the heat to medium, cover with a lid and cook for a couple of minutes, 
until the crepe is pulling away from the sides of the pan and the batter is set. 

• Uncover then, using a spatula, gently lift one side of the crêpe, adding a little more 
oil into the pan if necessary, and continue cooking until the crêpe is golden and 
crispy. 

• Add a handful of beansprouts over the shrimp. 
• Using a spatula, gently fold the crêpe in half so that the shrimp and beansprouts 

are enclosed. 
• Meanwhile, soften a rice paper briefly in warm water, and arrange on your work 

surface. Arrange a selection of herbs on one side of the rice paper. 
• Place the hot pancake on top of the herbs, then roll the ban xeo in the rice paper. 
• Serve while crisp and hot, with nuoc mam cham dipping sauce on the side. 
 
 
Nuoc Mam Cham Dipping Sauce (makes approximately 250 ml) 
3 tbsp Vietnamese fish sauce 
3 tbsp rice vinegar 
2 tbsp lime juice, freshly squeezed 
125 ml water 
2 tbsp sugar 
2 cloves garlic, thinly sliced 
1 red bird’s eye chili, thinly sliced 
 
• In a small pan, combine the fish sauce, vinegar and sugar with the water. 
• Place over a medium heat and heat gently stirring until the sugar is dissolved. 
• Turn up the heat and bring just to a boil. 
• Add the garlic, chili and lime juice to taste, simmering gently as the flavours infuse, 

for just a few minutes.  
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EQUIPMENT  
Cutting board and knives 
Blender 
Small 6” non-stick frying pan, with a lid 
Small ladle 
Spatula for turning your banh xeo 
Deep wide plate for wetting rice papers 
 


